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Frozen
mixed Vegetables
February, 1953

PURPOSE AND: SCOPE
A
These instructions are intended to assist inspectors in the
interpretations of the United States Stendards for Grades of Frozen
Mixed Vegetablea and to act as & s~ulde 1in inspection procedure.

- These 1nstructions are not intended to cover a combination of
two vegetablee, such as peas and carrots; the product of succotash, nor
frozen mixed vegetables 1n which any basic vegetable was previously

canned, tivie; bl

GENERAL - : :

A Asslstsnce

-~ a—

"~ Instances msy be encountered when the inspector may wish to,
and should, refer samples to his supervisor before rendering final
Judement, It is believed, however, that if the inspector adheres

- closely to the inastructions as outlined herein when inspecting frozen
mixed vegetables more uniform decisions will result,

The inspector and supervisor must not deviate from the inter-
pretations as described in these instructions without specifio
approval from the Washington office,

-—area ad -a

B Caution

Since these instructions asre of an administrative nature and
are for lnspectors' use only, they shall not be released in whole or
in part to anyone outside of the inspection service, Interpretations
may be explained and situations discussed, but the text fer s given
instruction shall not be given to the public or trade or other.
governuent 1nspection agency .

-
~~~~~~~
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: oo - 3 - Frozen
III YRODUCTION AND PROCESSING mixed Vegetudles
o o February, 1953
4 Pack.Statistics

) The production of frozen mixed vegetables is relatively new
-in.the frozen foods line end composite strztistics cre not reedily
available, Packs fluctuate by seasons and rocessine areas,
" Current indicstions rre that frozen mixed vegetadbles ares gaining

in popularity, -

bleg

-

B Source of Component Veget

The production of frozen vepetebles 1s not confined to any
specific area or standrrdized mixture of vecetebles, Some racks
of ‘frozen mixed vegetables are a secondery operstion to the
freezing of other sincrle vecetables, In many instences, the pecks
£re mede up in part by repackine to include frozen vegetableg
shipped ‘in from other localities, In thess instances, the finerl
.brocessor- often specifies certoln nuallty characteristics of the
vegetable ingredient, such as the color of lima beans or the
maturity of corn, in order to croduce the desired grzde in the
rrodiuct of frozen mixed vegetables, In some years when one of
the component . vegetables is in heavy demand as a single vegetable
or is scarce beceuge of adverse weether conditions, the item is of.
ten omitted from the mixed vegetable product,

C Processing

"* The initisl preparstion of ea:h of the component vegetaltles
is the same es8. though 1t were being nrepared as a single vegetable,
The length and extent of blanch mey very, however, in order to
~attain as much uniformity as possible in the composite mixture’

for the ultimate cooking time thet mey be specified for the uroduct.,



IV INS?..CTION DURING ROCESSING

- - Frozen

Mixed Vegetables
Februery, 1953

Good stenderds of sanitation must be maintsined at plants that

operate under either continuous inspection or other in-plant inspections,
Any irregularities are reported as required or necessary. The following
pertinent points: to observe during the freezing or repacking of frozen
mixed vegetables sugrplement general instructions and' requirements for
-the individual vegetables or emphasize particular soints to observe:

A Raw Mhaterial

1

Source of each component vegetable, includihg name of freezer, lot
numbers, size of container or other information if rrepared from
previously packaged frozen vegetables.,

Prevalence of defective units or any degrees of advanced maturity
or fibrous character, : ' ’

"Use of anmy "soaked" dried lima besns or "soaked" dried peas.,

Use of any kinds of vegetebles not listed in the United States

- Standards. for Grades of Frozen Mixed Vegetables,

Yarietal>types of 1ima besans or-green beans, such as Fordhook
limas or flat-type green besns, or other varietal differences as
the cese may be,

B Pr ep.a_rgii_i on and Workmanship

1
2

Effectiveness of removing defective units.

Method' and uniformity of mixine, particularly if excessive amounts
or negligible amounts of any single vegetable are admixed.

Any addition 6f previously frozen and packasged vegetable with the

same-kind of vegetable, either recently blanched or of a different

verietal type.
Reblanching of any verticular vegetable,

If previously frozen and packeged vegetables are used, observe the
kind of packaging, previous storage temperatures or handling
conditions, and interval between removal from freezing storage to
time of mixing and repackaging.

Arparent quality or condition of previously peckaged and frozen
vegetables, such as dehydrated arearance of lima beans, shriveled
carrots, tenderness of corn, etc,

Estimate the proportions of the verious vegetables in the mixture
from samples chosen periodically from tre filling line. This
estimetion may be made by ascertaining tl'e percentage of one or two
vegetables which a>peer to be in excess of the maximum or less than
the minimum recommended proportion, This estimation mey slso be
mede by ascerteining from several semples the percentage of a
different vegetable from each of the samples, For exrmple, if the
mixture consists of carrots, lime beans, and ness, ascertain the
percentege of carrots in one peckage, the rercentage of lims beans
in the next sample, and the vercenteege of peas in another., This
estimetion (or "line check") is not to be confused with compositine
of samples for final inspection.



Frozen
Mixed Vegetables

, February, 1953
V INSPECTION OF THE FROZEN PRCGDUCT '

A KXind of Boulpment and Supplies

The fdllowing 1istAcomprises the kind of equipment and supplies
needed in the inspection of frozen mixed vepetebles: )

1 Scele and pan - gradations of 1/4 ounces.,

2 Balance -~ in gradations of ,1 grams,
(Desirable for ascertaining proportions on
individual packages for "line-checks" as in
' continuous inspection or in-plant inspection
end for certain defects). 4

Trays - White shallow laboratory trays for retail-
8lze packages.

W

4 Troys - White, deep, large size lahoratory trays for
. segregating . and compositing each basic
- Vegetable or for large-size pecknges,

NaCl (Sodium Chloride) for making salt solutions,

5

6 250 ml, beakers for flotation test on peas.

7 Tea strainer for straining peas during flotstion test.
. S .

Salometer.

9 A folder containing -- :
Inspectors'_Instructions, gny supnlemental
instructions, and United States Stendnrds
and Federal Specifications of the spnlicable
1ssues for all of the following products:

Frozen Mixed Vegetables

Frozen Lima Beens

Frozen Snap Beans (Green and wa: Beans)
Frozen Diced Cearrots

Frozen Whole Kernel (or Whole-Grain) Corn
Frozen Peas

10 Sampling supplies, such as --
Sampling certificrte forms;
Stemps, stickers, or other marking devices for
ldentifying or marking lots sempl edg
Marking cresyons,

11 Inspection papers, such as --
Applicant's information;
Contract instructions;
Score sheets and applicable work sheets for
preraring certificates for typing.



-6 - Frozen
) Mixed Vepmetables

V INSPECTION OF THE FROZEN PRODUCT (Cont.) February, 1953
B Definition of Frozen Mixed Vegetrbles

The introductory paragraph in the United States Standards for
Grades of Frozen Vegetables, specifically covers three or more
succulent vegetabdbles. :

These grade-standards do not cover the folléwine:

1 A combination of two vegetables, such as frozen diced
carrots and peas;

2 A mixture containing sny basic vegetable that has been
previously canned, such as canned whole-kernel corn;

3 A mixture containing dried lime beans or drled peas,
whether or not prepared by soaking.

Small pieces of sweet red bepprers or sweet green peppers
or similar vegetable materials (which may or may not hdave been
previously canned) of a colorful and pelatable nature may be added
as garnish; okra or onions, for example, would not be considered
sultable garnishing ingredients for a product of frozen mixzed
vegetables.

C Recommended Kinds and Styles of Basic Vegetabhles

All vegetables in the mixture other than small pieces of
vegetables added for grrnish are considered bagslec vegzetadbles; there-
fore, throughout the United States Standords computetione of
percentages are made on the basic vegetables, exclusive of garnish,
The basic vegetables, of the varietal types and styles as

recommended in the United States Stendards, are:

Green (or Wax) Beans
Lima Beans
B Carrots
Corn
Peas

If any of the basic vegetablee found upon inspection deviate
from the verietal types and styles recommended, speciel certification
1s required (See section on Certification in these instructions).



Insprctor Instructions for Revised April 1968
Frozen Mixed Vegetables
February 1953
-7~
V INSPECTION OF THE FROZEN PRODUCT (Zont.)

D. Recommended Proportions of Ingr=dientn

The United States Standards ocutline tha racormended proportions

for frozen mixed vegetables containing thren, four, or iive basic
vegetables, In the three-vegetable mlxtnra, the minimur for any
single vegetable is eutommtically 20 percent. In Ethe four or five
vegetable mixtures, the minimun for any sirgle vegetable ig 8 percent.
These minimuims together with the raxirmims recommended make various
proportions possible, of which the following are examples:

Eramples
3 vegetsbles Lo% 30% 30% 35%
(max. Lod%) hot 307% 35% 25%
20% kot 35% ho3
Ik vegetables 35% 30% 30% 35%
(min. 8%) 35% 30% 30% 30%
(mx. 35%) 229 329 204 25%
8% 8% 10% 10%
5 vegetables 30% 2534 20% 30%
émn- 8%) . 30% 25% 20k 30%
max. 30%) 2h% 25% 0% 20%
8% 15% 20% 10%
8% 10% 20% 10%

If any of the basic vegetableas found upon lnfpection deviate from

the minimum and maxiwmm amounts for the numbar of vegetables in the
mlxture, apecial certificaticn is required {See cecticn on Certification
in these instructions).

E. Inspsction Procedure

As with other frozen vegatables, coda mr cape markings, or both, kind

of packaging, and net weights are cerefully recorded on the score gheets.
Before attempting to inrpect frozam mixed vegaiahles, tha inspector
should familiarize himself with pertinent chnracteristics of the vege-
tables as outlined in the instructionn and tha United States Standards
for each of the frozen vegetablea jn the mixture. My ipstructions of

& general nature that apply to frozen vegztables are normlly applicable
to the product of frozem mixed vegetables.




Inspector Instructions for Revised Page 8
Frozen Mixed Vegetables April 1968
February 1953

-8-

The f'ollowing specific steps are followed in agcertaining the
grade and other related conditions:

1.

#* ok K ox ok %

n

Thaw each package of 16 ounces or less ynder Warm running

wnter in sealed containers or at room temperature preferably

in unopened containers to permit handling of the veretables

as individual unite. If containers are larger than 16 ounces,
take a repregentative sub-sample of approximately 16 ounces to

20 ounces from each package and ailr thaw or plece each sub-sample
in a moisture-proof beg (such as polyethyleane) and thaw under wnm
running water. 'This may be accomplished. by dividing the contants
of the entire package a sufficicnt number of times until the re-
quired size subsample is obtained. A Jones Riffles Sampler (size D)
Fisher Catalogue NO 4-9L42 ($30) will do a satisfactory job on IQF
products. One incorporating the principles of this divider might
be built loeally more economically.

Spread each sample of the thawed mixed vegetables fairly evenly
on the grading trays for inspection as & mnss and record the
kind, style and size, and varietal characteristics ns applicable
for the basic vegetables in the mixture.

Observe and record any factors or conditions, such as, but not
limited to:

a. Dissimilar varietal charscteristics of any of the basice
vegetables:

b. Kind and size of pieces of g=ruish, if present;

c. Abpnormsl texture or abnormsl condition of any vegetable;

d. Abnormal odors upon opening rackage;

e. Any evidence of dehydration in any or all basic vegetables;

f. Any specks or dirt or other contaminatives;

g. Make note of any frozen masses of individeal vegetables,
such as large chunks of frozen corn, for certification

a8 to such condition 1if the condition is serious.

Set aside for further checking any indlviduel samples that
possess abnormal odors upon opening package.

* indicates changes
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Reriove peges 9 & 10, - 9im ~ Fropen

Sajed February, 1953_ Mixed Vegetrbles
, 1 .

V INSPECTION OF THE FROZ'N TRODUCT (Cont., ) eys. 1954

E Ingpeztion Procedure (Cont,)

3

%

Ascertaln the ratlng for the scoring factors in the £ollow-
ing order:

Color .
fLbeence of Defects

Character (prior to coolring)

Ascértpin proporiion of 4ingredients on é composite basis

‘from ell of the semples as ouilined in the United States

Stendarde and the guide in these instructions under the
section "Ascertalning the Proportion of Lapredients,"

ASeleét at least two sub~semples of 8 ounces ta 10 cunces

each from the corposite mixture to be cooked, Cook the
samples in gently boiling water for 18 minutes from the

© time the coolting water reaches the hoiling point, After

8

covking,

&  Check the commosite samples of the cocked mixed vege.-

tables as a cumbination for tenderness and texturs
(character)’

b Check the composite semnles of the cooked mixed vere-
tadles for flavor end odor,

Cook serarately each of the 1ndividusl sermples vrevicusly
set aside because of abnormal odors upon ovening veckege
and check each. of the cooked samples for flevor and odor,

P Evaluation of Ouality Fagtorg

1

.

Simllar verletal charncteristics

A prerequisite to all three grades — Grade A (or Fancy),

Grade B (or Extra Stenderd), and Grede C (or Standerd) —
is that each of the basic vesetabies possesses simlilar
varietal characteristics, FExamples of faiiine *o meet

this requiremsnt would be the wnresence in & single veckage
of ! Fordhook snd Henderson~Bush (or other thin-seeded
varieties) Iima beans; Sweet type peas and Farly type peas:

- or Green and Wax beans, The contelners which possess

@1ssimilar characteristics for any bealc vezetadie should
be recorded as to the facts for subseoueni certification,

If the varietal characteristics of a hesic vesstable
differ from packaze %o peckage, the difference should be
recorded for certification, An exsmple would be a sinele
inapection of 8 vackages of which 2 vackemges each con~
tained lime beans of the Fordhook tyve and in the other
6 rackages the lima beans wers of the Hendersorn-~Bush
type.
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emnove pages 9 & 1G 10 Frozen
daled Felruagy, 1953 T yixed Veietables
LT : ey, 155
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V  INSPECTION OF THE FROZEN PRODUCT (Cont, )

F Evaluetion of Quality Factorg (Cont,)
AN ..l P ..‘\ .”... - - .
2 Flavo: and odoy
Flavor and odor is ascertalned af'ter cucking, To be
Grade A or Grade B, the cooked samples are required to have
a "good flavor and cdor,"” Every besic vegetable must have a
good, characteria%ic»normal flavor and ovdor and the mizture
83 a whele, iancluding any gurnlsh if vresent; must be free
frem any kind of objectionable flavors or objecticaable oders,-

In Grads C a "fairly good flavor and oder" 1s vermitted,
If any individual vegetadie i3 lacking in gosd characteristic
flavor; the samples are considered within this requiremenst
.Provided the mixture as o whole, including.any garnish if
rresent, ies free from any kind of objectiomadle flgvors or
objectionable odorse #n example would be a poor flaver in the
lima bsan cemponent, whereas fn the cooked mixture, an adbnormal
flavor woulid not be detectablie, PMnother exarmle would be any
garnigh of a kind to impers a flavor to the nroduct which
world mask the norral flavors of any individual veszetable or
of the vegetables as = mixtures

3 Color

The over-all general color of the mixed vepgetalties
immediately after thuwing is ascertained 1n relation to the
brightness and characteristia color of the vegetedbleas as a
masse If any individual vegetable or 1f the vegetables as
a mixture are off-color for any reason the product is
Substandaxd, -

If 14ma beans are present in the mixture, thelr coior
hue is considered on a sepaurate tasis, according to the ver-
centages of."green®, lighter than foreen!, snd "white" as
theae color terms are defined in the United States Standards
for Grades of Fromen Mixed Vegetables,

Any sligntly spctted or slishtly discolored iima
beans or pems, when rresent in any substantial amounta are
congidered under the over-all factor of color, whether o
not some units may also be considered as deferts,
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V. INSPFCTION OF THR FROZEN PRODUCT (Cons,) ’

F Evaluation of Ouallty Fgévorg'(Cbnto)

3 g.gl'.'ix. (Conta)
a8 GOrade & Color

+ - In Orede A (or Fancy) none df the basic. vezetadles ray be . -
a0 GULl o cheracteristic ¢f vesetadles of advanced msturity .
L. pF of improper dlanching or freesing, Even varietal
o characteriatics of a ‘be3ls regetabls Tay be cause %o con-
8lder, the product as net complyine wiih thewbrgehtnesa for
... a Orade & colora. Ao exampla of this wedid be a predeminance
" “"nf ‘green beans of anch variety that their duil, grey-green
.~ .. ©olor would diminish the over-all effect of brightness for
(i;he'!,:ﬁltu_:% A L : ‘ SRR TR

-

e v St R P - . : . ) AR T, .;."-"-:
bny. garrdsh thot 1s present need be orly reasonably. brisht
a8 wculd be expeated 2n sweet peppers, for examnla,‘thgﬁ__,"

" had béen previcasly bLirindd or canned, B BT

S ¥

b Orade B Colox

e "'hvfIn Grade B {or Extra Stendard), the combined baéi@ vege-

: "ﬁablaa as a mass and %he individual dasic Tecetadbles need
Lo be reasoradly brisht and charasteristiic of reasonadbly

ce dOWEg gr reagquably tender vegetadles the$ have been .
proverly vprevered: aid procesged, This calér reqﬁirement*ffi

218 intended to be the approxirase equivaiens %o color -~ -

- that reflects Grade B character or rmaturliiy for the o
Tespeciive vegeiabiesn,

i

Any garnish thag 18 vresen% need de only fairly brieht:
thai 18, may be duli o laciting Iuster telb nat disg-
¢olored, such aaz, a definite brownish cast in. the .case
of red sweet venpers, ’ '

,. - “..c“,'G_r d_ﬂlg C'*l('," .

" In Grade C (or Standard) conslderable lee-way is permitted
in the color factor, since the over-all color and the
1nd4vidual vasic vegatablea need be only fairly dbright and
characterlistlic of vroperly prepared and properiy processed
mxed vegetables. This does not permit any definite off-

- ©olor of the rass or of auy of the individual yegeiadles,

""" Any garnish that ig presert need be only fairly brights
~ 7 thad is, may be dull or lacking luster but not discolored,
* ' such as, a definite brownish cast in the cdse of red sweet
peppers, o

(SEE NEXT PAGE FCR SUMMARY OF COLOR RENUIRZHENTS )
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Remove peges 11 & 12, T " Ercz§n A v
daied Felruaxys 1953 . = lﬂf}.:’;.xed gge;z,etables :
‘ ay, 1954

V INSPECTION OF THE FROZEN PRODUCT (Cont,)
P Eveluation of Puality Fachors (Cont,)
3 Colgx (Cont,)

¢ Summayy of color renuirenenty

‘ T Y e i _Xme Bedne -
Grada3A11»basic-vegaﬁablas, 3 Thineseeded iskins off) i
ard $including Yime beanas ¥ Thick-geeded Paty - tThick-seeded Type
Seore’if pregent . _ _ _ _ _ ! Potebs Tyre (skine_om) 3 (Skina en) __ _ _
§%G00d® «— bright and & SG} ¢z more green: 385> or more green;
(&) Scharacteristic of young ¢ belance 1igh%er or vhite?lalance lighfer: bui
18-20%0r_tender wngetables  _ 1 m_cembimetisns thereof 3uo more %hsn %5 whita
1"Reasonably 200d" w8 : S L
freasonably dbright, chav-i G55 or more green; 360> or' more green;
(B) tacterissic ¢f reesonably? belance lishier cr whitetbalance 1ighter: bud
16-l?3young or reaaonably ! 5r combinationa thereof 1no more than 55 white
{tender vegotables . & : 4 ‘

Frozen mixed vegetables &hat fall ints this classification shall a0 be exaded
above U, S, Grade B or U, S, Extra Staudard, rescsrdless of the to3al acore.

m—-—-—.—.-—..____._u..;—.-—-———-———-—._—._.__...._._.__....-_._._..—-——-—-——-—-——-—-0—-

Pairly good® — fairly ! 3 ,
(c) 5br1ght,characteristic ! More than 35% are !More then LOJ are
14.15°of properly prepared and! lighter than green $lighter than green:
Propevly preeessed ! includlng white . 'bat no more than
thgetables : 3207 white

Frozen mixed vegetables that foll into this 2lassification shall not be grafded
above U, S, Grade C or U, S, Standard, regardless of the total scoreo

9 Defeats .
Immediately after ascertaining the rating for color,
segregate any defacts or defective wilts ints the following sroups

in accordande with the definitions outlined in the United States
_ Standafds:‘ ' » : : ‘

uig Harmleagvgxtraneous material

Ascertain from each container or sub-samole, the nimber
of large pleces present and if heavy cr sxcessively large, welgh
© the combined hermiess extraneous meterial, The meximm allow-
ances in terms of grams (based’on,l/zﬂ of ne% weight) for common
retall-slre contalners up to 16 cunces 1as shown in the char
eummari zing $hs defest allowances, -
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Hemove pages 13 & 14 (mp por pusLIC DISTRIBUTION) Frozen
dated February, 1953 S Mixed Vegetables
RS ~1- ey, 1954
V  INSPECTION OF THE FROZEN PRODUCT (Cont,) ' S
© - B Bvaluation ofQuaTity Fictors (Uont.) . B
4 Defects '
b Damaged unite _ e
-TfJ Ascertaln the degree to which'slightly-ddmékéﬁi moderately

damaged, and seriously damaged units, either 8ingly or in combina—
- ¥lon affect the appearance or edibility, or both, of the mixture,
: Blightly’ dameged unite,'therefore,-afe;cqnsidgred-as defects only
" when they, singly or in-combination with.any. moderately damaged
__Lpt;qexioﬁslyidamggpq unlte; affecs the anpegrance or'edibility of
the mizture, ’n'edditlion, searesnis the moderately domaged units
“aud the éeripus]y,dameged unite which will be a determinant into
waich saoring classification the semple will fell, .

‘# % In the category of moderstel ,&amaged units+and geriously
t . idamaged unite, references -ty such: demage as “pathological® and
R i“inaect"'ihjﬂryﬁhQVé Dean ‘purposeiy omitted in the ‘standards,

D v e ) -Damagé‘by.acara; rathologlical 1ajury, o insect injury are score-
W+ - . .-able i{n- the category of "damepced bY "o« ather meaus" or demaged
o b¥oes other similax Injury" rrovided such defects are not so
fa  ~- . serious as to be considered, in whole or in part, -es a filthy,

: . putrid, or-decomposed substrnce, or are otherwise unfit for food
_or inedidble =g a foode, In other words. eny defect aingly or in
,comblnation that are of!such nature that they, may reuder the
.product as "Grgde Not Cértified" are nét!to be included in the

A

'l:~percentage:tole;ancqs 1n the respective srade clegeifications,

¢’ Other defects o . T .
© 7 Any other defects not specifically definad sre scoreable
on the'basis‘of,thekdegree‘to which the avpearance of the
- mixture is affected, An example would be-the presence of carrot
,  unitd whieh were predominanisly not of normai diced umite, such
<+ ! pg an abnormsl amonni of apparent screenings from the diciag
- overation in carrois., Another example would be the presence of
v . .more than,dn’occasional'tnstemmed unit (but not toush and woody
; thm) of green beans. in’'the mixture. . g

G 4 Beerimmdefeets i . .. .. ,
R EREEE - Because of - the numerous -possible variations: in the defects

that may be fpund in.frogen veretables, the scors 1s assigned
using the maximum ellowances (shown in the sunmery which follows)
, as the floor for each .anpliceble ¢lagselfication, The number of
.*. 7" modefately or seriously dameged units mermitted in vackmges of
Co ‘JJ'ilﬁ ounce, 12 ounce; ‘or 16 ounce sigze in Grade A, Grede B, and
. - - .+ Grade-C.are also included for ready reference, As sn example,
. """ "in’a 12 ounce packsge, if there are 9 moderately damagzed and .
‘ - * 3 serlously damaged units (Total~6f 12, including no more than 3
v, " serlously.damaged), and an inslgnificent amount of "othem defects"
" the score .would be 37 points, If, in'addition,’ there 18 1 small
rlece of harmless extraneous material, the score woumld be
36, points. . Vet ey er en ae e s e oie . . re e et

[}
H
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.. Remove peges 15 & 16 - 15 = . Froren
’ fgﬂgied Februa;y‘ 1353 _ Mixed Vecetables
SRS . Moy, 1954
V INSPECTION OF THE FROZFH PRODUCT (Cont )

_' F Evaluptl Qg Qg g 1 z ngtors (Cont )
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:Before cooking to ascertaln the tenderness of fhe COM=
bined vegetables and to ascertein the flavor and odor, chack
each basic veretable for compliance with the .requirements

- ontlfned 4n the United States Standards for Grades of Froren

Mixed: Vepetables and the other standarde to which reference
1s. made, ' Aa the Veseiables are checked for charscter,  they
may be.serarafsed.at. the.same time .and ‘mssembled in troys
~ (which heve been vreviously weished or tared) for purposes

- of. ascertaining later the nropcrtions of inzredients.'

-S-

> In arriving at the score for charascter of the mixed
vagetables, allowences are made for some of the individyal
"vegetables to be of a charrcter or raturity in the next
lower classification as outlined in the steanderds and the
summary of renuirements for character inicIuded in’ these.
instructions. :

In n mixture containing beas, 12 all the Yesic veze-

~ tadles (including Teas) on an- orpanoleptic basis sre well
. Within ell the rectirements for .elther Gride A or Grade B

~or Grade G, as the.cmse may be, it {8 not necessery to test
the peas. by the brine flotation method, - If the meas,
‘however, are near the minimum’ requirements for either''.
Grade A or Grade B or Grade’ Cy as the case may be, test the
degree of tenderness or maturity of the veas by the drine

- flotation method as outlined in the United Stetes Standards
fcr Grades .of Frozen Peng,

éétsz.ggnki_g

Check’ ench of the cooked semplss as o combination for
degree of tenderness or toughness. Ir many of the individual
vegetablaa’ ‘prior' to cooking wers at the' minimum 1imite in the
"next lower clasaeificetion, the combined mixed vepetables after,
ccoking may not be "tender" or "reasonabdly tender," as the.
"ease may ba, In ,Judging frozen mixed vegetsdles for character,

- ‘the tenderness aftex cooking may be. the finsl determinant in

, asslgning the .scere,

A
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- 1l? = . Frozen
B Mixed Veretables
V INSPECTION OF THE FROZEN PRODUCT (Cont,) February, 1953

G Ascertaining the Proportion of Ingredients

1‘7samplea for compositing

The individual vegetables from each of the containers or
. sub-samples to be composited are separated and assembled in
eccordance with the explanation for this procedure outlined in
the United States Standards for Grades of Frogzen Mixed
Vegetables, As mentioned previously, samples which pnesessed
off-cdors upon opening the container are not composited in
. ascertaining the proportion of ingredients.

‘When there are many samples in a single inspection, the
samples may be grouped approximately 6 at a time for ease of
handling., The aggregate welght of each vegetable is recorded
for each group; the weight from each group is totaled; and the
'percentages calculated from the grand total. The followling
example covers 18-12 ounce packages from a single inspection
which were composited in three groups: : -

Group of 6 Group of 6 Group of 6 Total .of Fach

| Beans 19 ozs, 15 ozs, 17 ozs, .51 ozs, 229
Lima Beansl' 8 ozs, 10 ozs, 9 ozs, . 27 ozs, 12%
Carrots 23 ozs, 18 ozs, 23 ozs. 64 ozs. 287
Corn’ 11 ozs, 13 ozs, 12 ozs. 36 ozs., 1€§
Peas “17 ozs. 18 ozs, 16 ozs. 51 ozs, 224

-——

. 7 ; Grand cotal L ] . L] * . . . L ] . L] 229 ozs.(loofz)



- 18 = Frozen

}ixed Vegetables
VI CERTIFICATION ' : February, 1953

A General

The certification or other reports on frozen mixed vegetables
are 1n accordance with instructions that apply in general to all
processed frults and vegetables, The instructions contained in this
section relating to certification are those which may differ or
aupplement such instructions a8 they apply to frozen mixed vegetadbles,

1 Label statement

If the containers are labeled. show (in addition to pertinent
‘information normally included on tre certificate) the ingredlents in
the exact wording and order in which they appear on the label.

2 Xinds and stzles

If the vegetables are of the kinds and styles recommended
in the United States Stenderds, certify in the body of the
certificate in accordance with Examples 1 and 2.

Example 1

Ingredients:

Cut Green Beans (Round type) ~ approx. 3/4% to 1-1/4 inch cuts
Lima Beans

Diced Carrots
Whole Kernel Golden Corn
Sweet type peas

Example 2

Ingredients:
Cut Wax Beans (Round type) - approx, 1/2 to 1 inch cuts
Diced Carrots
Sweet type peas




' - 19 - Frozen
! Mixed Vegetables
VI CERTIFICATION (Cont.) February, 1953

P
1

A General (Cont,)

3 Fallure to comply with definition

" If the product is alleged to be frozen mixed vegetables
(either by label or other statement) but conflicts, either
expressly or by implication, in some respects with the introduc-

. tory paragraph in the United States Standards for Grades of
Frozen Mixed Vegetables, certify on a descriptive basis, Show
any pertinent facts in the body of the certificate and in connec-
tion with the "Grade" statements (See Examples 3 and L),

o .

T f g 4

Example 3 - (Product known by inspector to have been prepared in
part from a canned or non-succulent vegetable but
would meet quality requirements for either Grade A
- or B frozen mixed vegetables)

(in body s5f certificate)

Ingredients:“
Lima Beans
Diced Carrots
Canned Whole-Kernel Golden Corn
Sweet type peas '

(in_connectiqn with Grade statement)
GRADE 3 No applicable U, S. Grade for this pfoduct.

"Based on applicabla factors outlined in the United
" States Standards for Grades of Frozen Mixed Vegetables,
" all vegsetables (including canned corn not covered by
the standards) meet requirements for U, S, GRADE B
or U. 5. EXTHA STAMNDARD.

Example 4 (Iabel statement or other evidence indicates & non-
succulent vegetable used in mixture and quality of
‘any or all vegetables would not meet quality require-
mente for elther Grade A or B frozen mixed vegetables)

Ingredients:

Soaked Dried Lima Beans (see label statement above)
Canned Diced Carrots (equivalent of U.S5. Grade C Canned Carrots)
Sweet type peas (equivalent of U. §. Grade B frozen peas )

GRADE: " " No applicable U. S, Grade for this product

. L'f}f'(Mi;ture‘includes soaked dried lima beans and
' ,cannéd diced carrots not covered by the United
States Standards for Grades of Frozen Mixed
"Ve;etables), - ' - .

*



L - 20 o Frozen
L Mixed Vegetables

VI CERTIFICATION (Cont.) . February, 1953

A General (Cont,.)

4 Failure to meet recommended kinds a2nd styles

If the frozen mixed vegetables do not meet the recommendations

with respect to the kinds (including color or varietal types) and
- atyles (including size or lengths), the product is certified as
follows depending on whether each of the grading factors may be
ascertained on the vegetables which deviate from the recommendatione
(Ses Examples 5 and 6)t

a8

© Example $~-f

Exomple 6

When each of the grading factore may ég ascertained, describe
the kind and style of the ingredients and show failure to meet
recommendations in connection with the "grade® statement.

VoA

G, oFor L

(in body of certificate)

Ingredients:

Cut Green Bears (Flat type), aporox, 2 inch cuts
» Lima Beans

Whole—-Kernel "Shoe-peg" White Corn

Early type veas

(in connection with Grade statement)

GRADE ¢ Ues S¢ GRADE B or U, S, EXTRA STANDARD, but product
doss not meet recommendations for kind and style
" of cut green beans and corn.

When some of the grading factors cannot be ascertained,
describe the kind, style, quality of the ineredients which
are deviations and certify as to no apnlicable U, S, Grade
for the product.

T e
P

_(iqAbedy“of?certificate)'

L 2

Ingredients:

Lima Beans
Diced Carrots
Whole~kernel Golden Corn
" 'Soy~beans (Reasonably uniform green color; practically
¥, #uaty 4 wifree from defects; reasonably tender)

GRADE: ~r No applicable U, S, Grade for this product,

~Based on applicable factors outlined in the United
- s States Standards for Grades of Frozen Mixed Vegetables,
2 8ll vegetables (except soy-beans not recommended in the
standards ) meet requiremente for U, S, GRADE B or
Us S¢ EXTRA STANDAHD,
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; ~ 2] - . Frogzen
dpted Februapy, 1957 Mixed Vegetables
' * ’ May. 195“
VI CERTIFICATION (Cont,) '
A General (Cont,)

5 Recommended provortions

If the frozen mixed vegetables meet the proportions recom-
mended in the United Ststes Standards, do not show the exvact
‘enalysls’as to.percentass of ingredients on the certificete unless
specifically requested, If the frozen mixed vegetadles fail to
- meet the recommended promortions, 4o not show the exact annlysis as
to percentnge of ingredients on the certificate unless specifically
requested but show fallure o meet recommendations and the reason
in connection with the "grade" statement (See Examnle 7),

Example 7

GRADE:"U, S« GRADE. A or U. S. FANCY, but product does not meet
~ ‘recommended proportions of ineredients; diced carrots in
excess of recommendations end less than 8% 1ima beane
(based on compoaite sample),

B Orpade Statements

‘The grade statements are similar to those for other frozen vege-

tables, except for the instances-mentioned in these or subsequent
instructions,. . N :

1 Dissimilar verietal cheracteristics -

If, within a single contalner, any basic vegetable ig not
of slmilar varietal characteristics, such container 1s automatically
Substanderd, -In officielly drawn samples, if more than an occasional
. contalner is Substandard'on account of dissimilar verietal cherac-
terlstice of a bmsilc vegstadle (or Vegetableé). the lot as a whole
1s Substanderd,  Any differences as to tha varietal differences are
shown in the body of the certificate, (See Example B a)

Example 8 a
(4n body of certificate, showing l1gt of ingredients)

Cué Green Bééﬁe (Round type) - mpnrox. 1 inch cuts
Iima beans (3 packases: Mixed Thin-seeded and Thick-seeded types)
(z3 packages: Thick-seeded tyve)
Diced carrots, . . - s
Whole Kernel Golden Corh
‘Sweet Type veas '

'

GRADE: - 23 packages U. S, GRADE B or U, .5, EXTRA STANDARD
Bcore - 81 to 87 points

* 3 packagea SUBS?A3@§HP only account of dissimilar varietal
cheracteristics,of Iims.beans,

Lot ag.a whole:-:SUBSTAND

e e -
. '
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VI CERTIFICATION (Cont,)
. B Gznde Statements (Cont.)
1 Digsimilar varietal gheracteristics (Cont,)

-+ Ify, from packare to vackage 1n a ginele inspection, a
- Yasic vegetable has different varietal claracteristics, the
‘~d1fferences are shown in the body of the certificate in connaction
- ~with the statement of ingredients but the product is not eraded
' SUBSTANDARD for that reason a8 1a the cese in Exsmple 8 g,

(See Examples 8 b and 8 o)

.. Exepple 81 - : : L
. {4n body of certificerte, as one of the insredients) -

Beans.gl package! ' Cnt wax beans, épnfbx;’j/h inch cuts)
8 packages: Cut sreen beans, anvrox. 1 inch cuts)

- Expmple 89 .
(in body pf certificate, as ons of the'i?gredients)

Idmg béane 52 cartons: Thick-sesded fyne)
6 cartons: Thin-seeded tyve )

2 Mavor and odor

' If any of the cooked samples do not meet the requirements
of "good flavor and odor" for ‘Grade A or Grade B but they are
. satisfactory for Grade C (failrly sood flavor and odor), certify
‘as in Example 9; If some of the samplea posssssed off-cdoras upon
opening the package end upon cooking the flavor and odor are still —
obJectionadble and thereby Substandard, certify as in Fxample 10,

‘Example 9 ,
GRATH; Us 8y GRADE C or U.' S, STANDARD only account flavor and odor,
Score ~'82 to86 points, . -
Ixample 10 c T '
GHAPE: ¢ packages U, S, GRADE A or U, S, FANCY
Score - 91 to 94 points,
4 .pecknges SUBSTANDARD on mccount of medicinal-like flavor,

3. Grede pot certifled

When the product is adultersted or contains £1lthy material
or 1s not edible, the grade statement is "Grade Not Certiffed" in
accordance with general instructions, Rxamples of such materials
vould be sand, dark snecks or dirt, worm fragments (ss in corn); .
very serious insect damaged green, wax, or lima beans, decayed
portions of carrots; and harmful or inedidle vegetable materials,
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